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Abstract
Maintaining and improving the nutritional quality of foods during processing are the main 
market and industry concerns. Thus, research should focus on novel and sustainable ways 
for selecting the appropriate processing method that either increases or does not affect the 
nutrient content of foods. Thermal processing techniques such as extrusion cooking are 
widely used for producing breakfast cereals, snack foods, pasta, pet food, etc. Extrusion 
cooking is a continuous process that uses a combination of high-temperature, high-
pressure, and high shear conditions in a short period of time, which results in molecular 
transformation and chemical reactions within the extruded products. Extrusion cooking  
brings on many biochemical changes such as denaturation of proteins, gelatinization of 
starch, lipid modifications, inactivation of microorganisms and enzymes, formation of 
volatile flavor components, and increase in soluble dietary fiber. Furthermore, extrusion 
cooking has the potential to improve the nutritional quality of the products by improving 
starch and protein digestibility and increasing the retention of bioactive compounds with 
antioxidant properties. Also, this highly efficient technology minimizes water pollution 
and energy consumption. This review aims to discuss the current information regarding 
changes in nutritional properties and bioactive compounds in cereals processed by extrusion  
cooking.
Keywords: extrusion cooking, cereals, nutritional properties, bioactive compounds, 
food processing
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1. Introduction
Improving health through nutrition has been a very demanding and challenging field of study 
and would continue to be in the future. Maintaining and increasing the nutritional quality of 
food during processing are a potentially important area for research [1].
Food-processing operations are primarily focused on inactivating disease-causing microorganism 
(pathogens) and enzymes and on reducing moisture content to concentrate the processed foods. 
However, it is important to keep in mind that several changes in foodstuffs including appearance, 
composition, and nutritional and sensorial properties (color, texture, and flavor) can occur during 
processing. Interestingly, recent research has now established that food-processing operations 
have positive effects that improve the quality and health benefits of food [2].
Extrusion cooking is one of the most important food-processing alternatives. This process 
has been used since the mid-1930s for the production of breakfast cereals, ready-to-eat snack 
foods, and other textured foods. Furthermore, at this moment, extrusion process has become 
the major processing technology for food and feed industries, and it is rapidly evolving from 
an art into science and technology [3].
Extrusion cooking is preferred over other food-processing methods because it is a high-tem-
perature short-time (HTST) process, which preserves important nutrients, denatures antinu-
tritional components of foods (trypsin inhibitors, tannins, and phytates), disinfects the final 
product, and maintains normal colors and flavors of the food [4, 5].
Consumers have developed a growing understanding of how the composition of food 
products can impact on the nutritional quality of foods. Likewise, bioactive compounds or 
phytochemicals in food and food products play a relevant role in human health, providing 
protection against many chronic and degenerative diseases [6].
2. General and nutritional aspects of cereals
2.1. General aspects of cereals
Cultivation of cereal grains was the first agricultural attempt of the early man, and we still 
enjoy them today depending on the region we live and what grows there well [7]. Botanically, 
cereals are classified as grasses and belong to the monocot family Poaceae, also known as 
Gramineae. Within each cereal species, numerous varieties produced by breeding exist in 
order to optimize agronomical, technological, and nutritional properties [8]. The major cereals 
consumed in the world include wheat, corn, rice, oats, rye, barley, buckwheat, sorghum, and 
millet as minor grains. Wheat, corn, and rice take up the greatest part of the land cultivated 
by cereals and produce the largest quantities of cereals grains [8].
Cereals are composed of (1) endosperm (the main part of the grain, mainly starch), (2) germ (the 
smallest part of the grain; it contains vitamin E, folate, thiamine, phosphorus, and magnesium), 
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and (3) bran (the outer layer of the grain that contains fiber omega-3 fatty acids, vitamins, dietary 
minerals, and phytochemicals). Whole grains are important components of the human diet as 
shown by inclusion in the Food Guide Pyramid and US Dietary Guidelines [2, 7, 9]. However, 
cereal grains have poor protein quality due to their low content of the essential amino acids 
lysine and tryptophan, which are referred to as the main limiting amino acids in cereals [10].
In their natural form (as in whole grain), cereals are a rich source of vitamins, minerals, 
carbohydrates, fats, protein, and phytochemicals. However, when refined by the removal 
of the bran and germ, the remaining endosperm is mostly composed of carbohydrates and 
lacks the majority of the other nutrients [7].
Epidemiological studies have shown that a habitual intake of whole-grain cereal products 
is inversely associated with the risk for developing various types of chronic diseases such as 
obesity, cardiovascular disease, Type II diabetes, and some types of cancer [2, 11]. It has been 
suggested that these health benefits are not attributed only to a single component, but to the 
combined effects of several of them: dietary fiber, phenolic acids and flavonoid compounds, 
and other bioactive components present in cereal grains [11, 12].
Phenolic compounds exist in free and bound form in cereals. Bound phenolic compounds are 
referred to as phenolic compounds and are covalently bound with the cell wall components [13]. 
Phenolic acids are the most common phenolic compounds in cereals. They have a strong anti-
oxidant activity and may modulate cellular oxidative status and protect biologically important 
molecules from oxidative damage such as DNA, proteins, and membrane lipids [14].
Cereal products are a complex multicomponent system that might contain mixtures of protein, 
vitamin, minerals, oils, polysaccharides, and bioactive compounds or phytochemicals. Hence, 
there is a reason for the increasing demand of new processed foods from whole cereals; they 
are convenient and nutritious to satisfy the demands of health-conscious consumers.
2.2. Nutritional and bioactive compounds in cereals
Cereal grains are grown in greater quantities and provide more food energy worldwide than 
any other types of crops. They are therefore staple food crops [7]. About 50% of the calories 
consumed by the world population originate from three cereals: rice (23%), wheat (17%), and 
maize (10%) [15, 16]. These are grown for their highly nutritious edible seeds, which are often 
referred to as grains.
Besides the main energy source, they supply a variety of nutrients and other food components 
such as bioactive compounds or phytochemicals [13]. Cereals are an important source of calories 
for humans, both by the direct intake and as the main feed for livestock [13]. Dietitians suggest 
to include whole-grain products in the diet, which provide large quantities of macronutrients 
(carbohydrates, proteins, and lipids), vitamins (particularly of the B group and vitamin E), and 
micronutrients, such as selenium, zinc, copper, and magnesium [17, 18]. Besides, cereals contain 
phytochemicals like phenols, phytoestrogens, and fermentable carbohydrates such as dietary 
fiber and resistant starch or oligosaccharides, which have been recently associated with choles-
terol lowering, cardiovascular disease protection, and cancer-risk decrease [18, 19].
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The chemical or nutritional composition of cereal grains is mainly characterized by the high 
content of carbohydrates. The carbohydrates for the human diet are classified in bioavail-
able and not bioavailable (or fiber). The bioavailable fraction, mainly starch, is deposited in 
the endosperm (comprising 65–75% of their total weight). The non-bioavailable fiber located 
in the bran (2–13%) is constituted by polymers such as arabinoxylans (1.5–8%), β-glucans 
(0.5–7%), sugars (≈3%), cellulose (≈ 2.5%), and glucofructans (≈ 1%). The other nutritional or 
chemical compounds are the proteins, which are the second most important compounds of 
cereals (comprising range of 7–11%). Lipids are located mainly in the germ fraction (average 
of 2–4%); a small fraction of them are in the aleurone layer and to the lesser extent in the 
endosperm. Cereal lipids have a similar fatty acid composition in which linoleic acid contents 
reaches 39–69%, while oleic acid and palmitic acid make up to 11–36 and 18–28%, respec-
tively. Minerals in cereals are the minor constituents (1–3%). Nevertheless, the high content of 
vitamin B is of nutritional relevance [7, 8, 20]. Depending on the structure of each grain and 
the amount of their chemical constituents, there exist significant differences among cereals 
and even among species and varieties within each cereal.
More than 25,000 bioactive food constituents are present in the diet, and cereals are not the 
exception. The majority of food phytochemicals are also antioxidants, and many of these com-
pounds play a role in modifying processes involved in the development of various diseases. It 
has been reported that these phytochemicals can also work in vivo as individual compounds, 
exerting their antioxidant property by neutralizing reactive oxygen or reactive nitrogen 
 compounds and contributing to antioxidant defense of the body, thus promoting longevity, 
cell maintenance, and DNA repair [21, 22].
The most important groups of bioactive compounds in grains include phenolic compounds 
(phenolics acids, alkylresorcinols, and flavonoids), carotenoids, vitamin E, dietary fiber, and 
β-glucan [14, 24]. Phenolic compounds are secondary metabolites of plants and are part of the 
defense system against the sun’s ultraviolet light as well as pathogens. These compounds play 
an important role in combating oxidative stress in the human body by maintaining a balance 
between oxidants and antioxidants [23, 24]. The antioxidant properties of cereal grains are 
mainly attributed to phenolic compounds [25]. Hence, the presence of phenolic compounds 
in cereals and their distribution can protect against cancer, cardiovascular diseases, diabetes, 
hypertension, asthma, and even infection if consumed in abundance in cereals [14, 22, 26].
Phenolic compounds (mainly phenolic acids) are concentrated in the bran fraction of cereal 
grains and exist in free, soluble conjugated, and insoluble bound forms [27]. Ferulic acid is 
the most abundant phenolic acid in cereal grains, followed by p-coumaric, sinapic, and caffeic 
acids [28]. In wheat and maize, ferulic acid represents up to 90% of the total phenolic acids 
and <95% in bound form [27, 29]. However, in other cereals such as finger millet (Eleusine 
coracana), phenolic acids represent 71% of the free-form phenolics, being protocatechuic acid 
the most abundant of them [30].
Cereals and other food items have to be processed before consumption to improve digestion 
and facilitate metabolism in humans [2]. Various processing technologies have been devel-
oped to enable the release and/or to increase the accessibility of nutritional and phytochemical 
components in cereal grains. Among these, the most common technique in food processing 
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is to apply mechanical treatment resulting in reduction of particle size, breakdown of cereal 
matrices, or degradation of fiber polymers. Likewise, thermal processing techniques such 
as steaming, autoclaving (pressured steam heating), drum drying, roasting, and microwave 
heating [11] are often utilized. Among the thermal treatments, the high-temperature short-
time extrusion cooking technology has proven to have limitless applications in processing of 
cereal-based product.
3. Changes in extrusion cooking of cereals
Nowadays several breakfast cereal products are produced by flaking, oven and gun puffing, 
baking, shredding, and direct expansion. Extrusion cooking technology is becoming popular 
over other common processing methods due to its automated control, high capacity, continuous 
operation, high productivity, versatility, adaptability, energy efficiency, and low cost. Moreover, 
it also enables design and development of new food product, high product quality, unique 
product shapes and characteristics, energy saving, and no effluent generation [31, 32]. Extrusion 
cooking of breakfast cereals is a much easier and cheaper processing method than the conven-
tional ones, and many components may be incorporated in the recipe [18].
There are three major types of extruders being used in the food industry: piston extruders, 
roller-type extruders, and screw extruders. Screw extruders are the most common extruders 
used these days and can be categorized as single- and twin-screw extruders [33]. In the single-
screw extrusion cooking process, the extruder can be divided into three regions: conveying, 
swelling, and melting/degradation, in terms of the transition of cereal starch. Both the conveying 
and swelling regions are located in the cooling zone, where the flow pattern behaves as a plug 
flow reactor. The melting of starch granules and degradation of starch molecules occur simul-
taneously in the third region. The flow pattern is changed from plug flow reactor to continuous 
stirred tank reactor; thus, more mixing and longer residence time occurred in the heating zone. 
However, with twin-screw extruders, it is common to employ a section of spirally flighted screw 
elements behind the die head zone to provide a steady pumping action and to generate high 
die pressure [33].
Extrusion cooking of foods has been practiced for over 50 years. The food extruder, which was 
initially limited to mixing and forming macaroni and ready-to-eat cereal pellets, is now consid-
ered a high-temperature short-time bioreactor that transforms raw ingredients into modified 
intermediate and finished products [33]. Besides, several food products are developed by extru-
sion, i.e., pasta, breakfast cereals, bread crumbs, biscuits, crackers, croutons, baby foods, snack 
foods, confectionery items, chewing gum, texturized vegetable protein, pet foods, dried soups, 
dry beverage mixes, and instant flours to make tortillas [33–35].
During extrusion cooking, its simultaneous actions of temperature, pressure, and shear, along 
with their intensities and interactions vary enormously depending on feed ingredients, extruder 
configuration, and the desired characteristics of the final product [25]. This process consists in 
using high temperature and short time in which moistened, expansive, and carbohydrate or 
protein food materials are plasticized and cooked in a tube.
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The combination of moisture, pressure, temperature, and mechanical shear results in molec-
ular transformations and chemical reactions that allow obtaining expanded products and 
porous structure [1, 36, 37]. The expansion is the result of both the elastic swelling and bubble 
growth effects. The characteristics of the products obtained by extrusion cooking depend on 
the moisture content, extrusion temperature [38], residence time, pressure, and shear [33, 39].
The extrusion cooking process is preferable to other food-processing techniques in terms 
of its high productivity and significant nutrient retention due to the high temperatures and 
short times that are required [4]. Likewise, this technology has several applications including 
increasing numbers of ready-to-eat cereals, salty and sweet snacks, coextruded snacks, indirect 
expanded products, croutons for soups and salads, an expanding array of dry pet food and fish 
foods, textured meat-like materials from defatted high-protein flours, nutritious precooked 
food mixtures for infant feeding, and instant flour to make tortillas [32, 40, 41]. Moreover, 
extrusion has been used in the development of expanded cereals that include the addition of 
other ingredients (i.e., fruits and vegetables) in order to increase the health benefits [42].
Interest has grown in the physicochemical, functional, and nutritionally relevant effects of extru-
sion processing. Prevention or reduction of nutrient destruction, together with improvements in 
starch or protein digestibility, is clearly of importance in most extrusion applications [1]. Another 
advantage of extrusion cooking is the destruction of antinutritional factors, especially trypsin 
inhibitors, hemagglutinis, tannins, and phytates, all of which inhibit protein digestibility [1, 43]. 
Several extrusion-processing conditions are accounted for the quality of finished products. The 
control of feed rate, screw speed, barrel temperature, and barrel pressure, together with the 
abovementioned critical parameters, will determine the crispness, hardness, and various other 
characteristics that will influence the success of the final product [44].
3.1. Effect of extrusion process parameters on physical and chemical properties  
of extruded products
Cereal thermal processes such as baking, roasting, and extrusion cause a number of physical 
and chemical changes due to starch gelatinization, protein denaturation, component inter-
actions, and browning reactions. These changes result in improved organoleptic properties, 
increased nutrient availability, and inactivation of heat-labile toxic compounds and enzyme 
inhibitors [25].
Food products obtained by extrusion technology are composed mainly of cereals, pulses, and/or 
vegetable proteins. The major role of these ingredients is to give structure, texture, mouth feel, 
and many other characteristics desired for specific finished products [33].
Functional properties of extruded foods play an important role in their acceptability including 
water absorption, water solubility, oil absorption indexes, expansion index, bulk density, and 
viscosity of the dough [33]. Several changes in the matrix food have been reported using the 
extrusion process, which are the result of the combination of moisture content of the starting mate-
rials, pressure-temperature, and screw speed, which are responsible of physical and chemical 
transformations in the final product and therefore affect product quality [42].
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Extrusion cooking technology brings numerous chemical changes, such as gelatinization or 
starch, denaturation of protein, lipid modification, as well as inactivation of enzymes and 
microorganisms [45]. Denaturation of grain proteins during extrusion cooking allows the 
opening of loose structures for tannin-protein interactions causing the formation of tannin-
protein complexes and retention of antioxidant activity. These complexes are broken down in 
the human gastrointestinal tract to release bound tannins and act as free radical scavengers [46]. 
Another important chemical effect occurring during extrusion is the browning or the formation 
of Maillard reaction products (MRP), which contributes to the antioxidant properties of the 
final product [47].
However, several investigators have reported that during extrusion, there is the loss of bioac-
tive compounds with antioxidant properties (i.e., phenolics, tocopherols, carotenoids, antho-
cyanins, flavonoids, tannin, and other bioactive compounds) [48, 49]. Thermal degradation of 
phenolic compounds may be due to complex formation with Maillard reaction by-products 
and high moisture content promoting phenolic polymerization [50] affecting their extract-
ability and antioxidant activity [51]. In contrast, earlier research on cereal products has shown 
that thermal processing might contribute in releasing bound phenolic acids by breaking 
down cellular constituents and cell walls [52]. For instance, transformation in more easily 
extractable forms of phenolic compounds has been reported in single-screw extruders with 
low moisture contents (<15/100 g), high shear stress, and high temperatures [53]. All of these 
chemical changes are associated with structural changes that occur in the materials subjected 
to extrusion increasing the release of the bioactive compounds in the cell wall matrix [54], thus 
making these materials more easily extractable [55]. All these physical changes are related to 
high shearing force in combination with high temperature and pressure that can efficiently 
disintegrate the rigid cell walls of the matrix food.
3.2. Effects of extrusion cooking process on nutritional properties of cereals
Nutritional properties in cereals are provided by two main groups of nutrients: macronutrients 
comprising of lipids, proteins, and carbohydrates, and micronutrients that include vitamins 
and minerals. Many researchers have reported both the positive and negative effects of the 
extrusion process on the nutritional quality of food and feed mixtures. These results are depen-
dent on the different extruder conditions (temperature, feed moisture, screw speed, and screw 
configuration) and raw material characteristics (composition, particle size) [1].
As discussed above, extrusion cooking has been studied extensively to produce a wide variety 
of foods [33–35]. Interestingly, as a multistep, multifunction thermal/mechanical process, extru-
sion could have beneficial or detrimental changes on bioavailability and content of nutrients 
of cereal products [25]. On the one hand, extrusion (1) induces starch gelatinization improving 
its digestibility, (2) promotes the destruction of antinutritional factors (undesirable enzymes, 
trypsin inhibitors, and hemagglutinins), (3) increases the content of soluble fiber, (4) improves 
protein digestibility, and (5) reduces lipid peroxidation [1]. On the other hand, extrusion can 
also negatively affect the bioavailability of certain nutrients [56]. The heat-labile vitamins and 
some amino acids are lost, and the Maillard reaction that occurs during the process can reduce 
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the nutritional value of the proteins [1]. In this section, we will discuss the various effects of 
extrusion cooking on the nutritional properties of cereals.
3.2.1. Macronutrients
3.2.1.1. Lipids
While lipids can act as lubricants during extrusion, the amount of lipid content can affect the 
properties of the extrudates. Hence, the presence of lipids in less than 3% does not affect extru-
sion, but in quantities above 5% can reduce expansion rate, and above 10% they reduce slip 
within the extruder barrel, making extrusion difficult [57].
Extruded foods, particularly expanded products, are susceptible to lipid oxidation, one of the 
main causes of food deterioration [58]. Although there is not much research focused on the nutri-
tional changes in lipids after extrusion, it has been reported that extrusion cooking can minimize 
lipid oxidation, thus increasing the nutritional and sensory quality and shelf life of foods [1]. 
Among the factors involved in the delay of oxidation in extruded foods are (1) denaturation of 
lipase and other enzymes that may contribute to oxidation [58]; (2) formation of lipid-amylose 
complexes, thereby reducing both starch and lipid availability and increasing oxidative stability 
and shelf life of extruded products [59]; (3) release of endogenous antioxidants in grains during 
extrusion that may provide protection against peroxidation [60]; and (4) creation of Maillard 
reaction products with antioxidant activity. In this regard, Sproston et al. [61] recently showed 
that a Maillard reaction product (MRP) derived from d-glucose and l-cysteine possesses antioxi-
dant properties and that such product could be useful in inhibiting lipid oxidation in complex 
emulsions.
Polyunsaturated fatty acids (PUFA) ω-3 and ω-6 are essential for humans, and because of their 
greater number of instaurations, they are particularly sensitive to oxidation [62]. Thus, food-
processing alternatives that result in minimal loss and the lower degree of oxidation of these 
components are desirable. Suzuki et al. [63] demonstrated that PUFA ω-3 and ω-6 in salmon 
muscle were retained after extrusion and its pretreatment, suggesting that foods rich in PUFA 
can be processed through extrusion without significant losses. In contrast, Ramos Diaz et al. [64] 
studied the effect of extrusion on corn-base snacks containing different combinations of ama-
ranth and quinoa. They reported that extrusion substantially reduced the content of fatty acids 
(palmitic, oleic, linoleic, and linolenic acids) and α-, β-, and γ-tocopherols compared to flour 
blends. The authors attributed the considerable reduction in the content of fatty acids and 
tocopherols during extrusion to the formation of amylose-lipid complexes [59, 65]. It is also 
important to note that in the above-discussed studies, the ingredients used were different; hence, 
the available amylose for lipid binding and the formation of complexes was also different [59].
3.2.1.2. Proteins and amino acids
Cereals (maize, sorghum, rice, barley) and pulses (beans, peas, chickpeas, lentils, and other dry 
edible seeds) have traditionally been the dominant dietary plant protein source [66]. Protein nutri-
tional value depends on the content of essential amino acids and the digestibility and utilization 
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of the protein [67]. Several factors can affect protein digestibility of cereals, among them are the 
grain structure and composition, the presence of disulfide bonds, surface functional groups, and 
protein hydrophobicity and conformation [68]. Also, processing such as pressure, temperature, 
fermentation, freeze/thaw cycles, and shear can also modify protein digestibility [69].
Several reports have shown that extrusion can improve protein digestibility by denaturing pro-
teins and exposing of enzyme-susceptible sites. This phenomenon is attributed to the effects of 
high shear on protein structure and conformation that occur during extrusion, leading to the 
manufacture of products with highly digestible proteins [70]. Vaz and Arêas [70] showed that 
the increase in protein solubility observed in extruded meat-based formulations was associ-
ated with protein degradation and denaturation during the process. Similarly, enzymes and 
enzyme inhibitors generally lose activity during extrusion unless they are stable to heat and 
shear. Reductions in protease inhibitors can contribute to better plant protein utilization [57].
In addition, extrusion has been proposed as a viable alternative to influence allergenic properties 
of food proteins. The potential reduction in antigenicity is due to degradation of protein struc-
tures that ultimately results in the reduction of IgE- and IgG-binding capacity during thermal 
processing of foodstuffs [71].
3.2.1.2.1. Maillard reaction and advanced glycation end products
As it has been discussed, extrusion process under high pressure causes major chemical 
changes, thermal degradation, dehydration, depolarization, and recombination of fragments, 
all of which can promote glycoxidation [69, 72]. The concentration of advanced glycation end 
products (AGE) in foods, which are formed by Maillard reaction, has been demonstrated as 
a risk factor associated with the etiology of age-related diseases in humans, such as athero-
sclerosis, nephropathy, retinopathy, osteoarthritis, neurodegenerative diseases, and diabe-
tes mellitus [73]. In addition, AGE by binding to their receptors (RAGE), which are found 
in a wide variety of cells, can lead to oxidative stress, vasoconstriction, and inflammatory 
responses. The AGE can covalently cross-link tissue proteins and, thereby, modify structural 
and functional properties of the proteins [74, 75]. During extrusion, the Maillard reaction is 
sometimes induced to contribute to desired flavor and color and to enhance palatability [76]. 
However, excessive Maillard browning can result in losses of lysine, destruction of vitamins, 
and reduction of bioavailability of trace elements [77]. Retention of lysine in the breakfast 
cereals is considered most important since it is the limiting amino acid among most of cereal 
snacks [10]. Thus, the Maillard reaction can result in unfavorable consequences such as a 
decreased protein quality due to the loss of bioavailable essential amino acids and, as men-
tioned before, the production of AGE. Future studies should focus on the optimization of pro-
cessing conditions in a way that the desired beneficial effects are promoted, and the undesired 
effects are minimized.
3.2.1.3. Carbohydrates, starch, and fiber
One of the more widely researched aspects of extrusion on the nutritional content of prod-
ucts is the way extrusion technology can affect carbohydrate digestibility. Starch is usually 
Changes in Nutritional Properties and Bioactive Compounds in Cereals During Extrusion Cooking
http://dx.doi.org/10.5772/intechopen.68753
111
the major food constituent in extruded foods such as breakfast cereals, snacks, and weaning 
foods. Humans do not readily digest raw starch [78]. However, the digestibility of starch may 
be improved by the extrusion process due to its partial gelatinization and fragmentation attrib-
uted to the effect of shear and temperature. The depolymerization of the starch allows it to be 
more readily available to digestive enzymes. Moreover, during extrusion the physical break-
down of starch molecules takes place, resulting in smaller and more digestible fragments [79]. 
The extrusion process can increase the available digestible carbohydrate in cereals by up to three-
fold compared to raw (unextruded) cereals [80]. In the literature, there are several examples 
illustrating that extrusion improves starch digestibility.
Borejszo and Khan [81] found that sucrose, raffinose, and stachyose decreased significantly in 
extruded pinto bean starch fractions. While Alonso et al. [82] reported that compared to raw peas, 
starch and stachyose were lower in extruded peas [57]. Similarly, Mahasukhonthachat et al. [83] 
reported that the rate of starch digestion of sorghum increased by tenfold after extrusion when 
compared with non-extrudates, while Haralampu [84] reported that 22% of the resistant starch 
was lost (i.e., increase in more digestible starch), possibly due to high shear.
High starch digestibility is desirable in the food industry for the manufacture of special-
ized nutritional foods such as infant and weaning foods or to target particular consumer 
needs (elderly requiring rapidly digestible forms of starch, people participating in athletic 
activities, and those looking to reduce the content of indigestible oligosaccharides that 
cause flatulence in foodstuffs). However, these products tend to induce a higher glycemic 
response than their unprocessed raw ingredients. High blood levels of postprandial glucose 
and insulin have been implicated in the development of insulin insensitivity and chronic 
metabolic diseases such as Type II diabetes and cardiovascular disease [85]. By altering 
not only the digestibility of starch but also the conformation of starch, extrusion offers the 
ability to reduce the high glycemic index of some foods by converting starch to digestion-
resistant starch. Hence, the formation of resistant starch by extrusion may have value to 
promote reduced calories in food products [86]. In this respect, an interesting observation 
is that extrusion can also increase the amount of resistant starch and soluble dietary fiber 
present in extrudates.
Different researchers have reported an increase in enzyme-resistant starch content in wheat, 
maize [87], and barley (2–3%) after extrusion [88]. In regard with the fiber content, Jing et al. [89] 
optimized extrusion process parameters (temperature 115°C, feed moisture 31%, and screw 
speed, 180 rpm) to obtain the highest values of soluble dietary fiber in soybean residues. Under 
these conditions, the soluble dietary fiber content residue increased by 10.6% and had higher 
water retention, oil retention, and swelling capacities than unextruded residues. Similar results 
were found by Chen et al. [90] using optimal conditions (170°C and an extrusion screw speed 
of 150 rpm/min) for blasting extrusion in soybean residue. These researchers found that the 
content of soluble dietary fiber from soybean residues increased by more than tenfold and 
showed improved water solubility, water retention capacity, and swelling capacity compared 
to unprocessed soybean. Furthermore, they tested the physiological effects of their high dietary 
fiber product and observed that it was able to significantly reduce total cholesterol, low-density 
lipoprotein cholesterol, and triglyceride levels in vivo.
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The increase in soluble dietary fiber in extruded products could be explained by the forma-
tion of additional components by transglucosidation, whereby 1,4 carbon-oxygen bonds are 
cleaved, and new anhydroglucose linkages are formed, and the resulting novel bonds would 
be resistant to digestion by enzymes [91]. Another possibility is to increase insoluble dietary 
fiber with the formation of retrograded amylose, insoluble at room temperature [91, 92]. This 
could also be attributed to the formation of covalent interactions between macronutrients 
leading to components that are insoluble and not hydrolyzed by digestive enzymes [92, 93]. 
These indigestible glucans may be Maillard reaction products likely resulting from chemical 
reactions between starch and proteins present within the dietary fiber-containing matrix [93].
3.2.2. Micronutrients
3.2.2.1. Vitamins
In general, vitamins differ greatly in chemical structure and composition. Their stability during 
thermal process is also variable. The extent of degradation depends on various parameters dur-
ing food processing and storage, e.g., moisture, temperature, light, oxygen, time, and pH [72]. 
Extrusion cooking has a significant effect on the stability of hydrosoluble vitamins. For 
instance, higher barrel temperature and low feed moisture induce ascorbic acid degradation 
during extrusion [6]. On the other hand, using short barrel (90 mm) extruders result in higher 
retention rate of the vitamin B group (44–62%) than long barrel extruders (20%). The retention 
of vitamins is generally not related with their initial level in foods and varies with cereal type. 
In corn, pyridoxine (vitamin B6) showed stability to extrusion cooking compared to oats and 
corn/pea ingredients [94]. In another study of fortified corn extrudates, the effect of temperature 
during the extrusion process on thiamine (B1) and riboflavin (B2) content was explained [95]. 
The authors found no significant differences between riboflavin content in traditional extru-
dates produced at feed moistures of 80 and 110°C barrel temperature. Interestingly, riboflavin 
content of extruded products at 20% feed moisture was higher than the one produced at 25% 
feed moisture at 130°C.
Extrusion cooking also affects the stability of fat-soluble vitamins such as vitamins A and E 
[96], which are natural antioxidants in cereal grains. The levels of vitamin E decreased (63%) 
in extruded buckwheat. Likewise, in other extruded cereals (oat, barley, wheat, rye, and buck-
wheat), a significant decrease (63–94%) in tocopherols and tocotrienols was observed [55, 97]. 
Isomers of vitamin E such as α-tocopherol and α-tocotrienol are the least resistant to temperature 
compared to other isomers [97].
3.2.2.2. Minerals
Minerals are considered stable during heat treatment. However, smaller molecules may be 
affected by either the extrusion process itself or changes in larger molecules, which in turn can 
affect other compounds present in the food [98]. To date, few studies have reported  mineral 
stability during extrusion cooking of cereal grains. Interestingly, extrusion cooking can 
improve the absorption of minerals by reducing other factors that inhibit their absorption [99]. 
Phytates may form insoluble complexes with minerals decreasing their bioavailability in the 
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gastrointestinal tract. However, extrusion may hydrolyze the complex phytate minerals to 
release phosphate molecules [1].
In a study, a range of 13–35% reduction in phytate content from a wheat bran-starch-gluten 
extruded mix was reported in Ref. [100]. Polyphenols may also inhibit mineral absorption. 
The presence of tannins can form insoluble complexes with divalent ions in the gastrointes-
tinal tract, inhibiting their bioavailability. Interestingly, extruded foods could also exhibit an 
increase in mineral absorption, which may be attributed to the destruction of polyphenols 
during the extrusion cooking [1, 99]. Similarly, absorption of minerals could be impaired by 
fiber (components such as cellulose, lignin, and hemicelluloses). However, the high tempera-
ture during the extrusion could reorganize the fiber components modifying their chelating 
properties [82].
3.3. Effects of extrusion cooking process on bioactive compounds of cereals
3.3.1. Phenolic compounds (phenolic acids and anthocyanins)
Aside from their nutritional contribution, cereals contain bioactive compounds with potential 
health benefits. These biologically active phytochemicals are found to be natural antioxidants 
and could be beneficial in reducing the risk of many diseases [1]. Food processing results in 
the destruction or change of natural bioactive compounds, which may affect the antioxidant 
properties of foods [2, 101]. According to the literature, food processing can alter antioxidant 
activity positively and negatively. In this regard, extrusion cooking can have either effect on 
the phenolic content in cereal grains.
On the one hand, extrusion causes decomposition of heat-labile phenolic compounds and 
polymerization of some others [102], resulting in the decrease of the extractable phenolic content. 
On the other hand, extrusion disrupts cell wall matrices and breaks covalent bonds in high-
molecular-weight polyphenol complexes [53], improving the phenolic accessibility. The net 
effect of extrusion on total phenolic content depends on which of these phenomena are pre-
dominant [11]. Furthermore, antioxidant activity is correlated with the presence of bioactive 
compounds such as phenolics, carotenoids, flavonoids, and anthocyanins in foods [103].
Recently, several studies have reported the effect of extrusion and extrusion conditions on the 
phytochemical content and antioxidant activity of cereal grains. Important losses or increases of 
bioactive compounds are reported due to the thermal effects and chemical changes that occur 
during extrusion [42]. For instance, the release of phenolic compounds is highly dependent on 
moisture content, time, and temperature [25, 104].
In a study on dark buck wheat flour, no change in antioxidant capacity after its extrusion 
at 170°C was reported in Ref. [105]. Another study showed a significant reduction in both 
antioxidant capacity (60–68%) and total phenolics (46–60%) in barley extrudates compared 
with unprocessed barley flour [102]. Zielinski et al. [97] found significant changes in selected 
cereals (wheat, barley, rye, and oat) during extrusion cooking at different temperatures (120, 
160, 200°C). The authors found significant increases in phenolic acids (mainly ferulic acid), 
while sinapic and caffeic acids were not detected in the extruded grains. Other authors are 
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using an optimized technique to obtain extruded products (cereals or mixture cereal/legume) 
with high nutritional quality and high antioxidant value. A ready-to-eat expanded snack with 
high nutritional and antioxidant value was developed from a mixture (70/30) of whole ama-
ranthine, transgenic maize, and black beans by optimizing the extrusion process [106]. Using 
optimal conditions for extrusion, these authors found an increase in total phenolic content 
(74%) and antioxidant activity evaluated as ORAC (18%) and ABTS (20%) in the extruded 
snack with respect to the unprocessed whole-grain mixture. In general, the increase in pheno-
lics during the extrusion process could be due to the destruction of cell walls, the consequent 
release of phenolic compounds, and the Maillard reaction products quantified as phenolic 
compounds [106]. In another study, a significant decrease of total polyphenols and antioxi-
dant activity was observed in a bean/corn mixture during extrusion. However, this decrease 
was attributed to the process conditions [107]. In a different work, extruded sorghum did 
not cause the loss of condensed tannins but made them difficult to extract [108]. In general, a 
reduction of the phenolic content caused by the thermal process resulted from the polymer-
ization of these compounds and consequently less extractability [51]. Several researchers have 
shown either the retention or increase of bioactive compounds during the extrusion cooking 
in cereals such as wheat, barley, rye, and oat-based products [97, 109].
Phenolic compounds during extrusion may undergo decarboxylation due to high barrel tem-
peratures. Also, high moisture content may promote polymerization of phenols and tannins 
reducing their extractability and antioxidant activity [110]. While the increase in phenolic 
acids in extruded products is generally due to the release from the cell wall matrix, most bio-
active compounds are temperature sensitive, and barrel temperature plays a significant role 
in the stability of their antioxidant properties [6]. In a study with pigmented (white, yellow, 
blue, and red) Mexican maize processed by extrusion cooking, the flours obtained were used 
to make tortillas. These tortillas showed high retention of total phenolic content (76–93%), 
total ferulic acid (58–97%), and antioxidant activity evaluated as ORAC assay (93–75%) com-
pared to tortillas made with the traditional process [29]. These results clearly indicate that 
extrusion cooking is an alternative to obtain products with higher levels of phytochemicals 
and antioxidant activity. Similarly, Aguayo-Rojas et al. [32] found higher retention in total 
phenolic content (76–87%) and antioxidant activity (ORAC, 87–90%), in tortillas from pig-
mented Mexican maize elaborated from extruded flours.
During extrusion cooking, a significant decrease (<50%) in total anthocyanins in blue Mexican 
maize has been reported. This decrement is mainly attributed to the flavonoids’ sensitivity to 
high temperatures [29, 32, 111]. However, there is also an increase in biologically important 
monomers and dimers due to the disruption of the cell wall food matrix [112].
3.3.2. Other bioactive compounds
Carotenoids and isoflavones are also affected by extrusion cooking. In a report using a corn/
soy blend, the extrusion barrel temperature and the moisture content showed an increase in 
the acetyl derivatives of genistein and daidzein and a decrease in malonyl analogues indicat-
ing thermal decarboxylation [113]. In a study with eight genotypes of creole Mexican maize 
(yellow and red) processed into extruded flours and tortillas, the total carotenoid content 
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showed a retention range of 69–79% with respect to raw maize. Likewise, the concentration of 
the individual carotenoid compounds (Lutein, Zeaxanthin, β-cryptoxanthin, and β-carotene) 
decreased with the extrusion process. Interestingly, lutein, the major carotenoid in maize, 
showed an average retention of 60–71% with respect to raw maize. The significant loss on 
levels and profiles of carotenoids and lipophilic antioxidant activity during the elaboration or 
tortillas could be attributed mainly to the effect of thermal process, which induce carotenoid 
degradation and reactions such as isomerization and oxidation [114]. In light of the above, 
it is prudent to conclude that the effect of extrusion on bioactive compounds is not only 
dependent of the grain variety, but it is also important to select the appropriate processing 
conditions.
4. Future perspectives and conclusions
The consumption of whole grains is considered to have significant health benefits in preven-
tion from chronic diseases such as cardiovascular disease, diabetes, and cancer. Cereal grains 
undergo physical and chemical changes during processing, so careful considerations should 
be taken to minimize or prevent any unfavorable changes in nutritional properties and the 
content of bioactive compounds. Most of the bioactive and phenolic compounds are mainly 
concentrated in the outer layer of cereal grains, and thus consuming whole-grain products is 
considered the best solution to increase the health benefits of cereal products. Extruders can 
be used to cook, form, mix, texturize, and shape food products under conditions that favor 
quality retention, high productivity, and low cost. In this regard, extrusion cooking is an ideal 
method for manufacturing a number of cereal products and to produce whole-grain products 
maintaining all the anatomic parts of the grain.
Despite the importance of selecting the appropriate food-processing conditions to improve 
the nutritional characteristics and increase the amount of biocomponents of the final prod-
uct; research in this area is still limited. Thus, novel studies focusing on the optimization of 
thermal and nonthermal operations during extrusion have a vast potential for the food indus-
try. Processing operations optimized for food safety may be combined with phytochemical 
studies to analyze both the nutritional and safety aspects. Finally, extrusion cooking has a 
potential for becoming the most important food-processing technology in the future, which 
can potentially be exploited.
Author details
Cuauhtémoc Reyes Moreno, Perla C. Reyes Fernández, Edith O. Cuevas Rodríguez,  
Jorge Milán Carrillo and Saraid Mora Rochín*
*Address all correspondence to: smora@uas.edu.mx
Faculty of Chemical and Biological Sciences, Autonomous University of Sinaloa, Mexico
Extrusion of Metals, Polymers, and Food Products116
References
[1] Singh S, Gamlath S, Wakeling L. Nutritional aspects of food extrusion: A review. 
International Journal of Food Science & Technology. 2007;42(8):916-929
[2] Nayak B, Liu RH, Tang J. Effect of processing on phenolic antioxidants of fruits, vegeta-
bles, and grains—A review. Critical reviews in Food Science and Nutrition. 2015;55(7): 
887-918
[3] Riaz MN, Asif M, Ali R. Stability of vitamins during extrusion. Critical Reviews in Food 
Science and Nutrition. 2009;49(4):361-368
[4] Guy R. Extrusion Cooking: Technologies and Applications. 1st ed. Woodhead Publishing 
Ltd, Cambridge; 2001. 288 p. ISBN: 9781855736313
[5] Gbenyi D, Nkama I, Badau M, Idakwo P. Effect of extrusion conditions on nutrient status 
of ready-to-eat breakfast cereals from sorghum-cowpea extrudates. Journal Food 
Processing & Beverages. 2016;4(2):8
[6] Brennan C, Brennan M, Derbyshire E, Tiwari BK. Effects of extrusion on the polyphe-
nols, vitamins and antioxidant activity of foods. Trends in Food Science & Technology. 
2011;22(10):570-575
[7] Sarwar MH, Sarwar MF, Sarwar M, Qadri NA, Moghal S. The importance of cere-
als (Poaceae: Gramineae) nutrition in human health: A review. Journal of Cereals and 
Oilseeds. 2013;4(3):32-35
[8] Koehler P, Wieser H. Chemistry of Cereal Grains. In: Gobetti M, Gaenzle M, editors. 
Handbook of Sourdough Biotechnology. 1st ed. Springer, New York; 2013. p. 11-45. DOI: 
10.1007/978-1-4614-5425-0_2
[9] Allowances RD. Food and Nutrition Board. National Research Council. 10th ed., 
Washington, DC: National Academy of Sciences; 1989
[10] Reyes-Moreno C, Ayala-Rodríguez AE, Milán-Carrillo J, Mora-Rochín S, López-Valenzuela 
JA, Valdez-Ortiz A, Paredes-López O, Gutiérrez-Dorado R. Production of nixtamal-
ized flour and tortillas from amarantin transgenic maize lime-cooked in a thermoplastic 
extruder. Journal of Cereal Science. 2013;58(3):465-471
[11] Wang T, He F, Chen G. Improving bioaccessibility and bioavailability of phenolic com-
pounds in cereal grains through processing technologies: A concise review. Journal of 
Functional Foods. 2014;7:101-111
[12] Fardet A. New hypotheses for the health-protective mechanisms of whole-grain cereals: 
What is beyond fibre? Nutrition Research Reviews. 2010;23(01):65-134
[13] Liu RH. Whole grain phytochemicals and health. Journal of Cereal Science. 2007;46(3): 
207-219
[14] Okarter N, Liu RH. Health benefits of whole grain phytochemicals. Critical Reviews in 
Food Science and Nutrition. 2010;50(3):193-208
Changes in Nutritional Properties and Bioactive Compounds in Cereals During Extrusion Cooking
http://dx.doi.org/10.5772/intechopen.68753
117
[15] Khush G. Productivity improvements in rice. Nutritrion Reviews. 2003;61(6 Pt 2): 
S114–S116
[16] Singhal P, Kaushik G. Therapeutic effect of cereal grains: A review. Critical Reviews in 
Food Science and Nutrition. 2016;56(5):748-759
[17] Slavin JL, Jacobs D, Marquart L, Wiemer K. The role of whole grains in disease preven-
tion. Journal of the American Dietetic Association. 2001;101(7):780-785
[18] Wójtowicz A, Mitrus M, Oniszczuk T, Mościcki L, Kręcisz M, Oniszczuk A. Selected 
physical properties, texture and sensory characteristics of extruded breakfast cere-
als based on wholegrain wheat flour. Agriculture and Agricultural Science Procedia. 
2015;7:301-308
[19] Adom KK, Sorrells ME, Liu RH. Phytochemicals and antioxidant activity of milled 
fractions of different wheat varieties. Journal of Agricultural and Food Chemistry. 
2005;53(6):2297-2306
[20] Eliasson AC, Larsson K. Basic concepts of surface and colloid chemistry, In: Ealiasson 
AC, Larson K, editors. Cereals in Breadmaking: A Molecular Colloidal Approach. New 
York: Marcel Dekker; 1993. 1 p
[21] Carlsen MH, Halvorsen BL, Holte K, Bøhn SK, Dragland S, Sampson L, Willey C, Senoo 
H, Umezono Y, Sanada C, Barikmo I, Berhe N, Willet WC, Phillips KM, Jacobs DR, 
Blomhoff R. The total antioxidant content of more than 3100 foods, beverages, spices, 
herbs and supplements used worldwide. Nutrition Journal. 2010;9(1):3
[22] Dasgupta A, Klein K. Antioxidants in Food, Vitamins and Supplements: Prevention and 
Treatment of Disease. 1st  ed. Elsevier, USA; 2014. p. 316. DOI: 10.1016/B978-0-12-405 
872-9.00019-7
[23] Sarkar D, Shetty K. Metabolic stimulation of plant phenolics for food preservation and 
health. Annual Review of Food Science and Technology. 2014;5:395-413
[24] Van Hung P. Phenolic compounds of cereals and their antioxidant capacity. Critical 
Reviews in Food Science and Nutrition. 2016;56(1):25-35
[25] Ragaee S, Seetharaman K, Abdel-Aal E-SM. The impact of milling and thermal pro-
cessing on phenolic compounds in cereal grains. Critical Reviews in Food Science and 
Nutrition. 2014;54(7):837-849
[26] Liu RH. Dietary bioactive compounds and their health implications. Journal of Food 
Science. 2013;78(s1):A18-A25
[27] Adom KK, Liu RH. Antioxidant activity of grains. Journal of Agricultural and Food 
Chemistry. 2002;50(21):6182-6187
[28] Andreasen MF, Christensen LP, Meyer AS, Hansen Å. Content of phenolic acids and 
ferulic acid dehydrodimers in 17 Rye (Secale cereale L.) Varieties. Journal of Agricultural 
and Food Chemistry. 2000;48(7):2837-2842
Extrusion of Metals, Polymers, and Food Products118
[29] Mora-Rochin S, Gutiérrez-Uribe JA, Serna-Saldivar SO, Sánchez-Peña P, Reyes-Moreno 
C, Milán-Carrillo J. Phenolic content and antioxidant activity of tortillas produced from 
pigmented maize processed by conventional nixtamalization or extrusion cooking. 
Journal of Cereal Science. 2010;52(3):502-508
[30] Chandrasekara A, Shahidi F. Determination of antioxidant activity in free and hydro-
lyzed fractions of millet grains and characterization of their phenolic profiles by HPLC-
DAD-ESI-MS. Journal of Functional Foods. 2011;3(3):144-158
[31] Faraj A, Vasanthan T, Hoover R. The effect of extrusion cooking on resistant starch forma-
tion in waxy and regular barley flours. Food Research International. 2004;37(5):517-525
[32] Aguayo-Rojas J, Mora-Rochín S, Cuevas-Rodríguez EO, Serna-Saldivar SO, Gutierrez-
Uribe JA, Reyes-Moreno C, Milán-Carrillo J. Phytochemicals and antioxidant capacity 
of tortillas obtained after lime-cooking extrusion process of whole pigmented mexican 
maize. Plant Foods for Human Nutrition. 2012;67(2):178-185
[33] Alam M, Kaur J, Khaira H, Gupta K. Extrusion and extruded products: Changes in qual-
ity attributes as affected by extrusion process parameters: A review. Critical Reviews in 
Food Science and Nutrition. 2016;56(3):445-473
[34] Milán-Carrillo J, Gutiérrez-Dorado R, Perales-Sánchez JXK, Cuevas-Rodríguez EO, 
Ramírez-Wong B, Reyes-Moreno C. The optimization of the extrusion process when 
using maize flour with a modified amino acid profile for making tortillas. International 
Journal of Food Science & Technology. 2006;41(7):727-736
[35] Chang YH, Ng PK. Effects of Extrusion process variables on extractable ginsenosides 
in wheat− ginseng extrudates. Journal of Agricultural and Food Chemistry. 2009;57(6): 
2356-2362
[36] Hauck B, Huber G. Single Screw vs Twin Screw Extrusion. Cereal Foods World (USA); 
1989
[37] Castells M, Marin S, Sanchis V, Ramos A. Fate of mycotoxins in cereals during extrusion 
cooking: A review. Food Additives and Contaminants. 2005;22(2):150-157
[38] De Pilli T, Severini C, Carbone BF, Giuliani R, Derossi A. Improving fatty extrudate 
structure with amylase and protease. Journal of Food Biochemistry. 2004;28(5):387-403
[39] Meuser CavL, B. System analytical model for the extrusion of starches. Food Extrusion 
Science and Technology. New York: Marcel Dekker Inc.; 1992
[40] Harper J. Food extruders and their applications. In: Mercier C, Linko P. Extrusion 
Cooking. St. Paul, MN: Am Assoc Cereal Chemistry Press; 1989
[41] Eastman J, Orthoefer F, Solorio S. Using extrusion to create breakfast cereal products. 
Cereal Foods World. 2001;46(10):468-471
[42] Leyva-Corral J, Quintero-Ramos A, Camacho-Dávila A, de Jesús Zazueta-Morales J, Aguilar-
Palazuelos E, Ruiz-Gutiérrez MG, Meléndrez-Pizarro CO. Polyphenolic compound stability 
Changes in Nutritional Properties and Bioactive Compounds in Cereals During Extrusion Cooking
http://dx.doi.org/10.5772/intechopen.68753
119
and antioxidant capacity of apple pomace in an extruded cereal. LWT-Food Science and 
Technology. 2016;65:228-236
[43] Bookwalter G, Mustakas G, Kwolek W, McGhee J, Albrecht W. Full-fat soy flour extru-
sion cooked: Properties and food uses. Journal of Food Science. 1971;36(1):5-9
[44] Harper JM. Extrusion of Foods, Vol. I, CRC Press, Florida; 1981. p. 212. ISBN 0-8493-5204-5
[45] Bhattacharya S, Prakash M. Extrusion of blends of rice and chick pea flours: A response 
surface analysis. Journal of Food Engineering. 1994;21(3):315-330
[46] Riedl KM, Hagerman AE. Tannin− protein complexes as radical scavengers and radical 
sinks. Journal of Agricultural and Food Chemistry. 2001;49(10):4917-4923
[47] Žilić S, Mogol BA, Akıllıoğlu G, Serpen A, Delić N, Gökmen V. Effects of extrusion, infra-
red and microwave processing on Maillard reaction products and phenolic compounds 
in soybean. Journal of the Science of Food and Agriculture. 2014;94(1):45-51
[48] Grela ER, Jensen SK, Jakobsen K. Fatty acid composition and content of tocopherols and 
carotenoids in raw and extruded grass pea (Lathyrus sativus L). Journal of the Science of 
Food and Agriculture. 1999;79(15):2075-2078
[49] Chiu HW, Peng JC, Tsai SJ, Lui W-B. Effect of extrusion processing on antioxidant activi-
ties of corn extrudates fortified with various Chinese yams (Dioscorea sp.). Food and 
Bioprocess Technology. 2012;5(6):2462-2473
[50] Remy S, Fulcrand H, Labarbe B, Cheynier V, Moutounet M. First confirmation in red wine 
of products resulting from direct anthocyanin–tannin reactions. Journal of the Science of 
Food and Agriculture. 2000;80(6):745-751
[51] Dlamini NR, Taylor JR, Rooney LW. The effect of sorghum type and processing on the 
antioxidant properties of African sorghum-based foods. Food Chemistry. 2007;105(4): 
1412-1419
[52] Dewanto V, Wu X, Liu RH. Processed sweet corn has higher antioxidant activity. Journal 
of Agricultural and Food Chemistry. 2002;50(17):4959-4964
[53] Awika JM, Dykes L, Gu L, Rooney LW, Prior RL. Processing of sorghum (Sorghum 
bicolor) and sorghum products alters procyanidin oligomer and polymer distribution 
and content. Journal of Agricultural and Food Chemistry. 2003;51(18):5516-5521
[54] Reyes LF, Villarreal JE, Cisneros-Zevallos L. The increase in antioxidant capacity after 
wounding depends on the type of fruit or vegetable tissue. Food Chemistry. 2007;101(3): 
1254-1262
[55] Zieliński H, Michalska A, Piskuła MK, Kozłowska H. Antioxidants in thermally treated 
buckwheat groats. Molecular Nutrition & Food Research. 2006;50(9):824-832
[56] Brennan MA, Derbyshire E, Tiwari BK, Brennan CS. Ready-to-eat snack products: The 
role of extrusion technology in developing consumer acceptable and nutritious snacks. 
International Journal of Food Science & Technology. 2013;48(5):893-902
Extrusion of Metals, Polymers, and Food Products120
[57] Camire M. Extrusion cooking. In: Henry CJK, Chapman C, editors. The Nutrition 
Handbook for Food Processors. 1st ed. Woodhead Publishing Ltd, Cambridge; 2002. p. 
314-326. DOI: 10.1016/B978-1-85573-464-7.50002-9
[58] Viscidi KA, Dougherty MP, Briggs J, Camire ME. Complex phenolic compounds reduce 
lipid oxidation in extruded oat cereals. LWT-Food Science and Technology. 2004;37(7): 
789-796
[59] Thachil MT, Chouksey MK, Gudipati V. Amylose-lipid complex formation during extru-
sion cooking: Effect of added lipid type and amylose level on corn-based puffed snacks. 
International Journal of Food Science & Technology. 2014;49(2):309-316
[60] Camire ME, Dougherty MP, Briggs JL. Antioxidant-rich foods retard lipid oxidation in 
extruded corn. Cereal Chemistry. 2005;82(6):666-670
[61] Sproston MJ, Akoh CC. Antioxidative Effects of a glucose-cysteine maillard reaction 
product on the oxidative stability of a structured lipid in a complex food emulsion. 
Journal of Food Science. 2016;81(12):2923-2931
[62] Avery SV. Molecular targets of oxidative stress. Biochemical Journal. 2011;434(2):201-210
[63] Suzuki H, Chung BS, Isobe S, Hayakawa S, Wada S. Changes in ω-3 polyunsaturated fatty 
acids in the chum salmon muscle during spawning migration and extrusion cooking. 
Journal of Food Science. 1988;53(6):1659-1661
[64] Ramos Diaz JM, Sundarrajan L, Kariluoto S, Lampi A-M, Tenitz S, Jouppila K. Effect 
of extrusion cooking on physical properties and chemical composition of corn-based 
snacks containing amaranth and quinoa: Application of partial least squares regression. 
Journal of Food Process Engineering. 2017;40(1):1-15.
[65] Bhatnagar S, Hanna MA. Amylose-lipid complex formation during single-screw extru-
sion of various corn starches. Cereal Chemistry. 1994;71(6):582-586
[66] Day L. Proteins from land plants–potential resources for human nutrition and food 
security. Trends in Food Science & Technology. 2013;32(1):25-42
[67] Consultation R. Dietary protein quality evaluation in human nutrition. FAO Food and 
Nutrition Paper; 2011;92:3-5.
[68] Duodu K, Taylor J, Belton P, Hamaker B. Factors affecting sorghum protein digestibility. 
Journal of Cereal Science. 2003;38(2):117-131
[69] Sun-Waterhouse D, Zhao M, Waterhouse GI. Protein modification during ingredient prep-
aration and food processing: Approaches to improve food processability and nutrition. 
Food and Bioprocess Technology. 2014;7(7):1853-1893
[70] Vaz L, Arêas JAG. Recovery and upgrading bovine rumen protein by extrusion: Effect of 
lipid content on protein disulphide cross-linking, solubility and molecular weight. Meat 
Science. 2010;84(1):39-45
[71] Verhoeckx KC, Vissers YM, Baumert JL, Faludi R, Feys M, Flanagan S, Herouet-Guicheney 
C, Holzhauser T, Shimojo R, van der Bolt N, Wichers H, Kimber I. Food processing and 
allergenicity. Food and Chemical Toxicology. 2015;80:223-240
Changes in Nutritional Properties and Bioactive Compounds in Cereals During Extrusion Cooking
http://dx.doi.org/10.5772/intechopen.68753
121
[72] Camire ME. Chemical changes during extrusion cooking. In: Shahidi F, Ho CT, and van 
Chuyen N editors. Process-Induced Chemical Changes in Food. Advances in Experimental 
Medicine and Biology: Springer; 1998; 434:109-121. DOI: 10.1007/978-1-4899-1925-0_11
[73] Ott C, Jacobs K, Haucke E, Navarrete Santos A, Grune T, Simm A. Role of advanced gly-
cation end products in cellular signaling. Redox Biology. 2014;2:411-429
[74] Kellow NJ, Coughlan MT. Effect of diet-derived advanced glycation end products on 
inflammation. Nutrition Reviews. 2015;73(11):737-759
[75] Poulsen MW, Hedegaard RV, Andersen JM, de Courten B, Bugel S, Nielsen J, Skibsted 
LH, Dragsted LO. Advanced glycation endproducts in food and their effects on health. 
Food and Chemical Toxicology. 2013;60:10-37
[76] Ogasawara M, Katsumata T, Egi M. Taste properties of Maillard-reaction products prepared 
from 1000 to 5000Da peptide. Food Chemistry. 2006;99(3):600-604
[77] Hurrell R. Influence of the Maillard reaction on the nutritional value of foods. In: Finot 
PA, Aeschabacher HU, Hurrell R, Liardon R, editors. The Maillard Reaction in Food 
Processing, Human Nutrition and Physiology. 1st ed. Birkhäuser Verlag, 1990. p. 245-258. 
ISBN: 9783764323547
[78] Butterworth PJ, Warren FJ, Ellis PR. Human α-amylase and starch digestion: An interest-
ing marriage. Starch-Stärke. 2011;63(7):395-405
[79] Lai LS, Kokini JL. Physicochemical changes and rheological properties of starch during 
extrusion. A review. Biotechnology Progress. 1991;7(3):251-266
[80] Brennan MA, Merts I, Monro J, Woolnough J, Brennan CS. Impact of guar and wheat 
bran on the physical and nutritional quality of extruded breakfast cereals. Starch-Stärke. 
2008;60(5):248-256
[81] Borejszo ZB, Khan KH. Reduction of flatulence-causing sugars by high temperature 
extrusion of pinto bean high starch fractions. Journal of Food Science. 1992;57(3):771-777
[82] Alonso R, Orue E, Zabalza MJ, Grant G, Marzo F. Effect of extrusion cooking on struc-
ture and functional properties of pea and kidney bean proteins. Journal of the Science of 
Food and Agriculture. 2000;80(3):397-403
[83] Mahasukhonthachat K, Sopade P, Gidley M. Kinetics of starch digestion and functional 
properties of twin-screw extruded sorghum. Journal of Cereal Science. 2010;51(3):392-401
[84] Haralampu S. Resistant starch—a review of the physical properties and biological 
impact of RS 3. Carbohydrate Polymers. 2000;41(3):285-292
[85] Blaak E, Antoine JM, Benton D, Björck I, Bozzetto L, Brouns F, Diamant M, Dye L, 
Hulshor T, Holst JJ, Lamport DJ, Laville M,Lawton CL, Meheust A, Nilson A, Normand 
S, Rivellsese AA, Theis S, Torekov SS, Vinoy S. Impact of postprandial glycaemia on 
health and prevention of disease. Obesity Reviews. 2012;13(10):923-984
[86] Alsaffar AA. Effect of food processing on the resistant starch content of cereals and cereal 
products–a review. International Journal of Food Science & Technology. 2011;46(3):455-462
Extrusion of Metals, Polymers, and Food Products122
[87] Chanvrier H, Uthayakumaran S, Appelqvist IA, Gidley MJ, Gilbert EP, López-Rubio A. 
Influence of storage conditions on the structure, thermal behavior, and formation of 
enzyme-resistant starch in extruded starches. Journal of Agricultural and Food Chemistry. 
2007;55(24):9883-9890
[88] Huth M, Dongowski G, Gebhardt E, Flamme W. Functional properties of dietary fibre 
enriched extrudates from barley. Journal of Cereal Science. 2000;32(2):115-128
[89] Jing Y, Chi Y-J. Effects of twin-screw extrusion on soluble dietary fibre and physico-
chemical properties of soybean residue. Food Chemistry. 2013;138(2):884-889
[90] Chen Y, Ye R, Yin L, Zhang N. Novel blasting extrusion processing improved the physico-
chemical properties of soluble dietary fiber from soybean residue and in vivo evaluation. 
Journal of Food Engineering. 2014;120:1-8
[91] Stojceska V, Ainsworth P, Plunkett A, İbanoğlu Ş. The advantage of using extrusion 
processing for increasing dietary fibre level in gluten-free products. Food Chemistry. 
2010;121(1):156-164
[92] Vasanthan T, Gaosong J, Yeung J, Li J. Dietary fiber profile of barley flour as affected by 
extrusion cooking. Food Chemistry. 2002;77(1):35-40
[93] Esposito F, Arlotti G, Maria Bonifati A, Napolitano A, Vitale D, Fogliano V. Antioxidant 
activity and dietary fibre in durum wheat bran by-products. Food Research International. 
 2005;38(10):1167-1173
[94] Athar N, Hardacre A, Taylor G, Clark S, Harding R, McLaughlin J. Vitamin retention in 
extruded food products. Journal of Food Composition and Analysis. 2006;19(4):379-383
[95] Boyaci BB, Han J-Y, Masatcioglu MT, Yalcin E, Celik S, Ryu G-H, et al. Effects of cold 
extrusion process on thiamine and riboflavin contents of fortified corn extrudates. Food 
Chemistry. 2012;132(4):2165-2170
[96] Tiwari U, Cummins E. Nutritional importance and effect of processing on tocols in cereals. 
Trends in Food Science & Technology. 2009;20(11):511-520
[97] Zielinski H, Kozlowska H, Lewczuk B. Bioactive compounds in the cereal grains before 
and after hydrothermal processing. Innovative Food Science & Emerging Technologies. 
2001;2(3):159-169
[98] Camire ME, Camire A, Krumhar K. Chemical and nutritional changes in foods during 
extrusion. Critical Reviews in Food Science & Nutrition. 1990;29(1):35-57
[99] Alonso R, Rubio L, Muzquiz M, Marzo F. The effect of extrusion cooking on mineral bio-
availability in pea and kidney bean seed meals. Animal Feed Science and Technology. 
2001;94(1):1-13
[100] Andersson Y, Hedlund B, Jonsson L, Svensson S. Extrusion cooking of a high-fiber 
cereal product with crispbread character [Wheat bran, secondary starch, and gluten]. 
Cereal Chemistry (USA). 1981;58(5):370-374
[101] Nicoli M, Anese M, Parpinel M. Influence of processing on the antioxidant properties of 
fruit and vegetables. Trends in Food Science & Technology. 1999;10(3):94-100
Changes in Nutritional Properties and Bioactive Compounds in Cereals During Extrusion Cooking
http://dx.doi.org/10.5772/intechopen.68753
123
[102] Altan A, McCarthy KL, Maskan M. Effect of extrusion process on antioxidant activity, total 
phenolics and β-glucan content of extrudates developed from barley-fruit and vegetable 
by-products. International Journal of Food Science & Technology. 2009;44(6):1263-1271
[103] Liu RH. Potential synergy of phytochemicals in cancer prevention: Mechanism of action. 
The Journal of Nutrition. 2004;134(12):3479-3485
[104] Dimberg L, Molteberg E, Solheim R, Frølich W. Variation in oat groats due to variety, storage 
and heat treatment. I: Phenolic compounds. Journal of Cereal Science. 1996;24(3):263-272
[105] Şensoy Í, Rosen RT, Ho C-T, Karwe MV. Effect of processing on buckwheat phenolics 
and antioxidant activity. Food Chemistry. 2006;99(2):388-393
[106] Espinoza-Moreno RJ, Reyes-Moreno C, Milán-Carrillo J, López-Valenzuela JA, Paredes-
López O, Gutiérrez-Dorado R. Healthy ready-to-eat expanded snack with high nutri-
tional and antioxidant value produced from whole amarantin transgenic maize and 
black common bean. Plant Foods for Human Nutrition. 2016;71(2):218-224
[107] Delgado-Licon E, Ayala ALM, Rocha-Guzman NE, Gallegos-Infante J-A, Atienzo-Lazos M, 
Drzewiecki J, Martínez-Sánchez CE, Gorinstein S. Influence of extrusion on the bioactive 
compounds and the antioxidant capacity of the bean/corn mixtures. International Journal 
of Food Sciences and Nutrition. 2009;60(6):522-532
[108] Awika JM, Rooney LW, Wu X, Prior RL, Cisneros-Zevallos L. Screening methods to mea-
sure antioxidant activity of sorghum (Sorghum bicolor) and sorghum products. Journal of 
Agricultural and Food Chemistry. 2003;51(23):6657-6662
[109] Baublis A, Clydesdale F, Decker E. Antioxidants in wheat-based breakfast cereals. 
Cereal Foods World. 2000;45(2):71-74
[110] Repo-Carrasco-Valencia R, de La Cruz AA, Alvarez JCI, Kallio H. Chemical and func-
tional characterization of kaniwa (Chenopodium pallidicaule) grain, extrudate and bran. 
Plant Foods for Human Nutrition. 2009;64(2):94-101
[111] Sánchez-Madrigal MÁ, Quintero-Ramos A, Martínez-Bustos F, Meléndez-Pizarro CO, 
Ruiz-Gutiérrez MG, Camacho-Dávila A, Torres-Chávez P, Ramírez-Wong B. Effect of 
different calcium sources on the bioactive compounds stability of extruded and nixta-
malized blue maize flours. Journal of Food Science and Technology. 2015;52(5):2701-2710
[112] Khanal R, Howard L, Prior R. Procyanidin content of grape seed and pomace, and total 
anthocyanin content of grape pomace as affected by extrusion processing. Journal of 
Food Science. 2009;74(6):H174–H182
[113] Mahungu S, Diaz-Mercado S, Li J, Schwenk M, Singletary K, Faller J. Stability of iso-
flavones during extrusion processing of corn/soy mixture. Journal of Agricultural and 
Food Chemistry. 1999;47(1):279-284
[114] Corrales-Bañuelos AB, Cuevas-Rodríguez EO, Gutiérrez-Uribe JA, Milán-Noris EM, 
Reyes-Moreno C, Milán-Carrillo J, Mora-Rochín S. Carotenoid composition and antiox-
idant activity of tortillas elaborated from pigmented maize landrace by traditional nix-
tamalization or lime cooking extrusion process. Journal of Cereal Science. 2016;69:64-70
Extrusion of Metals, Polymers, and Food Products124
